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0.     FOREWORD 

0.1  This  Indian  Standard  was  adopted  by  the  Indian  Standards  Institu- 
tion on  28  July  1983,  after  the  draft  finalized  by  the  Nutrition  Sectional 
Committee  had  been  approved  by  the  Agricultural  and  Food  Products 
Division  Council. 

0.2  Cashewnuts  are  a  favourite  Indian  savoury  snack.  These  may  be 
roasted  or  fried  and  coated  with  salt,  spice  or  sugar.  In  all  these  forms, 
cashewnuts  have  a  good  potential  for  export.  This  highlights  the  need 
for  quality  standards  both  for  consumer  protection  and  as  a  guide  to 
good  manufacturing  practices. 

0.3  While  formulating  this  standard,  due  consideration  has  been  given 
to  the  relevant  Rules  prescribed  by  the  Government  of  India,  under  the 
Prevention  of  Food  Adulteration  Act,  1954  and  the  Standards  of  Weights 
and  Measures  (Packaged  Commodities)  Rules,  1977.  This  standard  is, 
however,  subject  to  the  restrictions  imposed  under  these  wherever 
applicable. 

0.4  For  the  purpose  of  deciding  whether  a  particular  requirement  of  this 
standard  is  complied  with,  the  final  value,  observed  or  calculated 
expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in 
accordance  with  IS  :  2-1960*.  The  number  of  significant  places  retained 
in  the  rounded  off  value  should  be  the  same  as  that  of  the  specified  value 
in  this  standard. 


1.  SCOPE 

1.1  This   standard   prescribes   the   requirements  and   the  methods   of 
sampling  and  test  for  seasoned,  spiced  and  sweetened  cashewnuts. 

2.  TYPES 

2.1  The  product  shall  be  any  one  of  the  following  types: 

a)  Roasted  (  plain  or  salted  or  spice-coated  or  sugar-coated), 

b)  Fried  ( plain  or  salted  or  spice-coated  or  sugar-coated). 
♦Rules  for  rounding  off  numerical  values  (  revised). 
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3.  ESSENTIAL  INGREDIENTS 

3.1  Cashew  kernels  conforming  to  IS:  7750-1975*  shall  be  used  as  raw 
material.  The  kernels  shall  be  fresh,  wholesome  and  free  from  any 
infection,  infestation  and  undesirable  smell. 

4.  OPTIONAL  INGREDIENTS 

4.1  Common  Salt  —  conforming  to  IS  :  253-1979f. 

4.2  The  oil  used  shall  be  any  refined  edible  oil  or  far  such  as  groundnut 
oil,  coconut  oil,  vanaspati  or  ghee,  free  from  rancidity  and  other  off 
flavours,  conforming  to  refined  edible  grade  standards. 

4.3  Sugar  —  conforming  to  IS  :  498-1977$. 

4.4  Spices  used  shall  be  clean,  fresh  ground  spices  like  chilli,  pepper  or 
others,  free  from  infection,  infestation,  foreign  matter  and  any  undesir- 
able odour  or  taste,  conforming  to  relevant  Indian  Standards. 

4.5  Antioxidants  —  Permitted  under  the  PFA  Rules,  1955. 

5.  REQUIREMENTS 

5.1  Roasted  and  fried  cashewnuts,  and  derived  products  like  salted, 
spice-coated  and  sugar-coated  cashewnuts  shall  have  a  crisp,  whole- 
some, texture.  They  shall  have  the  typical  roasted  nutty  flavour 
characteristic  of  cashewnut. 

5.2  The  heat  treatment  shall  not  result  in  excessive  burning  or 
charring.  Temperature  of  frying  oil  shall  not  exceed  the  smoke  point- 
Duration  of  frying  shall  conform  to  good  manufacturing  practices. 

5.3  The  product  shall  be  free  from  rancid  or  other  undesirable  flavour. 
It  shall  also  be  free  from  insect  residues,  rodent  hair  and  excreta,  fungal 
infection,  objectionable  odour  and  rancid  taste.  No  artificial  colour  or 
flavour  shall  be  added. 

5.4  The  product  shall  be  manufactured  and  packed  under  hygienic 
conditions  ( see  IS  :  2491-1972§). 


♦Specification  for  cashew  kernels. 

f  Specification  for  edible  common  salt  (  second  revision  }. 

JGrading  for  vacuum  pan  sugar  (  plantation  white  )  (  third  revision  ). 

fCode  for  hygienic  conditions  for  food  processing  units  {first  revision  J, 
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5.5  The  material   shall   also   comply   with  the  requirements  given   in 
Table  1.  

TABLE  1    REQUIREMENTS  FOR  SEASONED,  SPICED  AND 
SWEETENED  CASHEWNUTS 

Sl  Characteristic  Requirements  Method  of  Test,  Ref  to 

No. 


Appendix  of  IS  :  1011-1981* 
(1)  (2)  (3)  (4) 

i)    Moisture,  percent  by  mass,  3' 5  A 

Max 
ii)    Acidity  of  extracted  fat,  2  C 

percent  by  mass,  Max 

♦Specification  for  biscuits  (  second  revision  ). 

5,6  The  levels  of  sugar  on  the  sugar-coated  product  shall  be  as  agreed 
to  between  the  buyer  and  seller. 

6.  PACKING  AND  MARKING 

6.1  Cashewnuts  shall  be  packed  in  flexible  food  grade  pouches, 
or  in  sealed  tins  with  or  without  vacuum  or  inert  gas  like  carbon  dioxide 
or  nitrogen. 

6.2  Marking  —  The  following  particulars  shall  be  clearly  and  indelibly 
marked  or  labelled  on  each  container: 

a)  Name  of  manufacturer  and  trade-mark; 

b)  Type  of  material; 

c)  Batch  or  code  number; 

d)  Net  mass; 

e)  The  statement   'Contains   Permitted   Antioxidants',    if  antioxi- 
dants are  used; 

f)  Declaration  of  the  sugar  content  for  the  sugar-coated  products; 
and 

g)  Any    other    requirement    laid    down    under   the   Standard  of 
Weights  and  Measures  (  Packaged  Commodities  )  Rules,  1977. 

6.2.1  Each  container  may   also   be  marked   with  the  ISI  Certification 
Mark. 

Note — The  use  of  the  ISI  Certification  Mark  is  governed  by  the  provisions  of 
the  Indian  Standards  Institution  Certification  Marks  Act  and  Rules  and  Regu- 
lations made  thereunder.  The  ISI  mark  on  products  covered  by  an  Indian  Stan- 
dard conveys  the  assurance  that  they  have  been  produced  to  comply  with  the 
requirements  of  that  standard  under  a  well-defined  system  of  inspection,  testing 
and  quality  control  which  is  devised  and  supervised  by  ISI  and  operated  by  the 
producer.  ISI  marked  products  are  also  continuously  checked  by  ISI  for  con- 
formity to  that  standard  as  a  further  safeguard.  Details  of  conditions  under 
which  a  licence  for  the  use  of  the  ISI  Certification  Mark  may  be  granted  to 
manufacturers  or  processors,  may  be  obtained  from  the  Indian  Standards  Insti- 
tution. 
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7.  SAMPLING 

7.1  Representative  samples  of  the  material  shall  be  drawn  as  prescribed 
in  Appendix  D  of  IS  :  1011-1981*. 

8.  TESTS 

8.1  Tests  shall  be  carried  out  as  prescribed   in   the  appropriate  appen- 
dices specified  in  col  4  of  Table  1. 

8.2  Quality  of  Reagents  —  Unless   otherwise   specified,   pure  chemicals 
and  distilled  water  (  see  IS  :  1070-1977f  )  shall  be  used  in  the  tests. 

Note — 'Pure  chemicals'  shall  mean  chemicals  that  do  not  contain  impurities 
which  affect  the  result  of  analysis. 


♦Specification  for  biscuits  (  second  revision  ). 

f  Specification  for  water  for  general  laboratory  use  (  second  revision  ). 


